
Tri Tip Cut Guide

Tri tip cut guide is essential for any meat lover looking to deepen their knowledge about one of the most
popular cuts of beef. Known for its rich flavor and tenderness, the tri tip is a favorite among grill
enthusiasts and home cooks alike. This guide will explore the origins of the tri tip, how to select the perfect
cut, various cooking methods, and tips for preparing and serving this delicious piece of meat.

What is Tri Tip?

Tri tip, also known as the triangle roast, is a cut of beef from the bottom sirloin subprimal. Its name derives
from its triangular shape, and it typically weighs between 1.5 to 3 pounds. This cut is known for its distinct
beefy flavor and relatively low fat content, making it a healthier option compared to other cuts of beef.

History of Tri Tip

The tri tip cut has its origins in California, where it gained popularity in the 1950s, particularly in Santa
Maria. The local barbecue style, known as Santa Maria-style barbecue, features the tri tip seasoned with salt,
pepper, and garlic, and grilled over red oak wood. Over the years, the cut has spread in popularity across
the United States and is now commonly found in butcher shops and grocery stores.

Selecting the Perfect Tri Tip

When choosing a tri tip, there are several factors to consider to ensure you get the best quality cut.



1. Look for Marbling

Marbling refers to the small flecks of fat within the muscle tissue. More marbling typically means more
flavor and tenderness. When selecting a tri tip, look for one that has a good amount of marbling throughout
the meat.

2. Check the Color

The color of the meat is an essential indicator of freshness. A good tri tip should be bright red, indicating it
is fresh. Avoid cuts that appear brown or have any signs of discoloration, as this can be a sign of spoilage.

3. Consider the Thickness

Tri tips can vary in thickness, which will affect cooking time and method. A thicker cut may require
longer cooking times to ensure it is cooked evenly throughout. When selecting a tri tip, consider your
cooking method and choose a thickness that suits your needs.

4. Choose the Right Grade

Beef is graded based on its quality. The USDA grades beef as Prime, Choice, or Select. For tri tip, the Choice
grade is often the best option, offering a good balance of flavor, tenderness, and price.

Cooking Methods for Tri Tip

Tri tip can be prepared using various cooking techniques, each imparting its unique flavor and texture.
Here are some popular methods:

1. Grilling

Grilling is one of the most popular ways to cook tri tip, particularly in California. Here’s how to do it:

- Prepare the Grill: Preheat your grill to medium-high heat.
- Season the Meat: Rub the tri tip with your favorite seasoning. A simple mixture of salt, pepper, and garlic
works well.



- Sear and Cook: Sear the tri tip on all sides for about 4-5 minutes each, then move it to indirect heat and
cook for another 20-30 minutes, or until it reaches an internal temperature of 135°F for medium-rare.
- Rest and Slice: Allow the meat to rest for 10-15 minutes before slicing against the grain.

2. Roasting

Roasting is another excellent method for cooking tri tip, especially if you prefer a more hands-off approach.

- Preheat the Oven: Preheat your oven to 425°F.
- Season the Tri Tip: Season the tri tip liberally with salt, pepper, and any other desired spices.
- Roast the Meat: Place the tri tip on a roasting rack in a pan and roast in the oven for 25-30 minutes, or
until it reaches an internal temperature of 135°F.
- Rest and Slice: Let the meat rest for 10-15 minutes before slicing.

3. Sous Vide

Sous vide cooking is a method that involves vacuum-sealing the meat and cooking it in a water bath at a
precise temperature.

- Set Up the Sous Vide: Preheat your sous vide water bath to your desired temperature (135°F for
medium-rare).
- Season and Seal: Season the tri tip, then place it in a vacuum-sealed bag and seal tightly.
- Cook in Water Bath: Submerge the bag in the water bath and cook for 6-8 hours.
- Sear for Flavor: After cooking, remove the tri tip from the bag, pat it dry, and sear it on a hot grill or in a
skillet for a couple of minutes on each side.

Preparing and Serving Tri Tip

After cooking, the way you prepare and serve the tri tip can elevate your meal to an entirely new level.

1. Slicing the Tri Tip

One of the most crucial steps in preparing tri tip is slicing it correctly. Follow these steps for optimal results:

- Identify the Grain: The "grain" refers to the direction of the muscle fibers. Tri tip has two different grains,
so it’s essential to recognize where they are.



- Slice Against the Grain: Always slice against the grain to ensure each slice is tender. For tri tip, this often
means cutting it at a slight angle to achieve thin, even slices.

2. Serving Suggestions

Tri tip is versatile and can be served in various ways:

- As a Main Course: Serve sliced tri tip with sides like roasted vegetables, mashed potatoes, or a fresh salad.
- In Tacos or Sandwiches: The flavorful meat can be used in tacos, sandwiches, or wraps for a delicious meal.
- With Sauces: Experiment with different sauces, such as chimichurri, barbecue sauce, or a creamy
horseradish sauce, to complement the beefy flavor.

3. Leftovers and Storage

If you have leftovers, store them in an airtight container in the refrigerator for up to 3-4 days. Tri tip can
be reheated in the oven or on the grill, ensuring it retains its flavor and tenderness.

Conclusion

The tri tip cut is a delicious and versatile option for any beef lover. Understanding how to select, cook, and
serve this cut can enhance your culinary skills and impress your family and friends. Whether you choose
to grill, roast, or sous vide, the tri tip is sure to deliver a flavorful experience that highlights the beauty of
beef. Armed with this tri tip cut guide, you are now ready to explore the many possibilities this cut has to
offer. Happy cooking!

Frequently Asked Questions

What is a tri tip cut?
Tri tip is a cut of beef from the bottom sirloin, known for its triangular shape and rich flavor. It is
particularly popular in California barbecue.

How do you cook tri tip for optimal tenderness?
For optimal tenderness, tri tip should be cooked over indirect heat, either by grilling or roasting, and it is
best served medium-rare to medium, with a target internal temperature of around 135-145°F.



What are the best seasonings for tri tip?
Common seasonings for tri tip include a simple rub of salt, pepper, garlic powder, and onion powder.
Marinades with soy sauce, olive oil, and herbs can also enhance flavor.

What is the best way to slice tri tip?
To slice tri tip properly, let it rest after cooking, then slice against the grain into thin pieces. This helps to
maintain tenderness.

Can tri tip be cooked in a slow cooker?
Yes, tri tip can be cooked in a slow cooker. It benefits from low and slow cooking, which breaks down the
connective tissue and results in a tender dish.

What side dishes pair well with tri tip?
Tri tip pairs well with side dishes such as roasted vegetables, mashed potatoes, corn on the cob, and fresh
salads. A tangy barbecue sauce or chimichurri also complements the meat nicely.
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